l 1 1 which is closely related to phenyl carbamide, with the structure
NH-C-NH2
If an ethoxy group is introduced para to the nitrogen a product is obtained which is three hundred times sweeter than sugar, and which is used as a commercial sweetening agent under the trade name Dulcin. It has the structure NH-C-NH2 C2H 0 It was therefore of interest to investigate the taste properties of the sulphur analog of Dulcin, that is, para ethoxy phenyl thio carbamide.
-NH--C-NH2 
NHC-NH2 
and all these were shown to possess this property. At this point a slight degression should be made to point out a very peculiar chemical reaction that occurred in the preparation of these compounds. The aryl thio carbamides were made from ammonium thio cyanate and a primary amine hydrochloride ONH2-HCI 18, 1932 It was shown, however, in two cases that under exactly similar conditions not a mono aryl thio carbamide but a diaryl thio carbamide was obtained.
Thus when m-toluidine was heated with ammonium thio cyanate under usual conditions sym-di m-tolyl thio carbamide was obtained and not the expected m-tolyl thio carbamide.
The other amine which gave this peculiar behavior was cresidine,
OCH3

QH2
CHs and this product also has a methyl group meta to the amine. It is probable that this meta substituent is responsible for this peculiar behavior and the author proposes to investigate this interesting point.
As symmetrical di-aryl thio carbamides were shown to possess this taste differentiation it became of interest to see whether unsymmetrical diaryl thio carbamides would also show this. In view of the wide structural changes made in previous compounds it was to be anticipated this taste peculiarity would persist and it was shown to do so. The following were made and examined, among others
All the compounds so far reported on were aryl or diaryl thio carbamides. It became of interest therefore to examine some aralkyl and alkyl thio carbamides. The first investigated was di benzyl thio carbamide KCHNH-C-NH--CHI-" which was shown to have a similar property.
Di-crotyl thio carbamide CH3CH=CH-CH2NH-C-NH-CH2CH=-CH-CH3
was shown to have a slightly bitter taste to non-tasters, but an extremely bitter taste to tasters. NHr-C-NH2
1 1 S has a nauseating taste, not bitter but sour, to both tasters and non-tasters alike.
From the foregoing discussion it has become apparent that the taste of these compounds is closely connected with the C==S linkage, viz., Q-NHIC '-NH2
because although the aryl group may be changed to many others this peculiar property remains. Also if a hydrogen of the NH2 group is replaced with aryl the property remains. The fact that Dulcin, a sweet compound, is formed when the sulfur in p-ethoxy phenyl thio carbamide is replaced by oxygen indicates the taste-givng portion of the molecule is in the C,=S linkage. It is believed that this peculiar phenomenon is due to the difference in solubility of the products in the saliva of various individuals. For example, one product was examined GENETICS: A. F. BLAKESLEE 0NH-CNH OCH2CH20H OC2H5 which was found to be tasteless to both tasters and non-tasters. This compound, however, is extremely insoluble, notwithstanding the hydroxy ethoxy group present. Another example was noted containing a solublizing group and this was found to be bitter to both tasters and nontasters. Some experiments by A. F. B.lakeslee have also indicated it is due to a difference in solubility. If this is the case, however, it remains just as inexplicable why these products should be insoluble in the saliva of some individuals and soluble in others. One possible explanation, offered with no experimental proof, is that the extremely small quantity necessary to produce taste is soluble in the saliva of all individuals, while the non-tasters have in their saliva a product, possibly a protein or colloid, which precipitates this as a very insoluble product and thus causes no taste to be sensed. One argument against this hypothesis is that nontasters can place large quantities of these products on their tongues and not experience any taste. It would seem that the excess of reagent would precipitate all available protein and would then give a sense of taste, a sort of delayed taste. This, in fact, is experienced by some people, but whether this is due to the explanation offered is not known.
Inasmuch as this phenomenon is somewhat similar in its manifestations to color blindness it has been designated taste blindness. It is admitted that there is not an exact scientific analogy but the term taste blindness so effectively describes this phenomenon its use is believed permitted. 
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